THE PINNACLE CENTER

APPETIZERS MENU

Ala Carte

Ala carte appetizers are per 50 pieces.

Roma Bruschetta - $85 2
Roma tomato bruschetta served on an herb toasted crostini, topped with Parmigiano Reggiano.

Pinwheels - $85
Medallion shaped flour tortilla rolled with assorted deli meats, cheeses, veggies, and cream cheese.

Pork and Ginger Pot Stickers - $85 @
Oven roasted pork potstickers drizzled with sweet soy and toasted sesame seeds.

Meatballs - $85
Beef meatballs, oven roasted and tossed in your choice of sauce: BBQ or Swedish.

Boneless or Traditional Bone-In Wings - $85
All white meat boneless wings or bone-in wings with choice of sauce: BBQ, Buffalo, garlic parmesan, hot honey,
or Chef K’s house sauce. Served with a side of ranch dressing.

Garlic & Cheese Stuffed Mushrooms - $85 @ 7
Button mushrooms filled with an herbed cheese mixture.

Chicken Quesadilla - $85
Shredded chicken, black beans, corn, melted Mexican cheeses, onions & peppers in a grilled tortilla shell.
Served with sour cream & salsa.

@Gluten Free % Vegetarian Vegan yegan @ Dairy Free

Prices are subject to 20% service charge and 6% Michigan sales tax

*All meat can be cooked to order.
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



THE PINNACLE CENTER

Dips

Each order will accommodate 50 guests.

Buffalo Chicken Dip - $100
Shredded chicken in a creamy Buffalo cheese sauce served with herb toasted crostini.

Artichoke Spinach Dip - $100 7
Creamy blend of artichoke, spinach, parmesan, and cream cheese served with crostini or pita chips.

Beer Cheese Dip - $100 2
Chef-crafted beer cheese dip served with warm soft pretzels.

Dip Trio - $100
Buffalo chicken dip, artichoke spinach dip, and chef-crafted beer cheese dip served with crostini and pita chips.

Charcuterie

Displays are designed to accommodate 50 guests.

Vegetable Display - $95 ORZN
Assorted fresh cut vegetables accompanied by a dill vegetable dip.

Cured Meats & Cheese Display - $210
Assorted meats and cheeses served with a variety of gourmet crackers.

The Pinnacle Display - $250
Fresh cut fruit with a strawberry fluff dip; assorted meats, cheeses, gourmet crackers, crostini and bacon jam.

Grazing Table - $9/per person
Beautifully designed grazing table featuring a variety of cured meats and cheeses, seasonal fresh fruit & dip,
crisp vegetables & dip, antipasto assortment and gourmet crackers.

@Gluten Free % Vegetarian Vegan yegan @ Dairy Free

Prices are subject to 20% service charge and 6% Michigan sales tax

*All meat can be cooked to order.
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



THE PINNACLE CENTER

Passed Appetizers

$6.95 per person — minimum of 50 per variety

Caprese Cup — Skewers of grape tomato, fresh mozzarella, and fresh basil finished with a balsamic drizzle.

Veggie Cup — Matchstick cut carrots, crisp celery, sliced bell peppers and cucumber sticks with a dill dip. 2

Charcuterie Cup — Skewers of pepperoni, salami, assorted cheese cubes, and mini twist pretzels.

Fruit Cup — Skewers of fresh melon balls, grapes and berries with a strawberry fluff dip. v

Flatbreads/Tavern Pizza

$8.95 per flatbread | cut into 6 pieces
$14.95 per tavern pizza | cut into 16-20 pieces

Philly Cheesesteak — Shredded beef, peppers, onions, mushrooms topped with melted cheddar and provolone
cheeses.

BBQ Chicken — Shredded chicken, house made BBQ sauce, thinly sliced red onion topped with melted
mozzarella cheese.

Classic Italian — Pepperoni, capicola, ham, and marinara topped with melted mozzarella cheese.
Hawaiian — Thin sliced ham, fresh pineapple chunks, and marinara topped with melted mozzarella cheese.

Vegetarian — Fresh seasonal vegetables, peppers, onions, mushrooms on a cream cheese base topped with

melted mozzarella cheese and chives. 72

@Gluten Free % Vegetarian Vegan yegan @ Dairy Free

Prices are subject to 20% service charge and 6% Michigan sales tax

*All meat can be cooked to order.
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



THE PINNACLE CENTER

Break Time Snacks

Individual Snack Bags - $2.50/per person
A wall display of assorted individual packaged snacks including pretzels, chips, popcorn, trail mix, granola bars
and more.

Natures Nibbles - $2.95/per person
Fresh cut celery, carrots, crisp pepper slices, and cumbers served with a garlic hummus, dill dip and nut butter.

Morning Refresh Parfait - $3.95/per person
Plain and vanilla yogurt served with granola, fresh berries, chia seeds and sliced almonds.

Protein Power Up - $3.95/per person
Meat sticks, hard boiled eggs, assorted cubed cheese, roasted edamame, and individual cottage cheese cups.

Trail Mix Bar - $7.95/per person (Minimum of 30 guests)

Nuts- almond & roasted peanuts; seeds- sunflower & pumpkin; grains- pretzel twists, popcorn & granola; dried
fruit- raisons, cranberries, & banana chips; and sweets- M&Ms, chocolate chips, butterscotch chips, & shaved
coconut.

Dry Snacks
Pretzels - $12/Ib. Mixed Nuts - $18/lb.
Trail Mix - $14/1b. Fresh Baked Cookies - $14/dozen
House Made Potato Chips & Dip - $12/Ib. Fresh Baked Brownies - $16/dozen
Tortilla Chips & Salsa - $13/Ib. Assorted Popcorn Flavors - $20/1b.

Chex Mix - $14/Ib.

@Gluten Free % Vegetarian Vegan yegan @ Dairy Free

Prices are subject to 20% service charge and 6% Michigan sales tax

*All meat can be cooked to order.
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



